ESPRESSO
MARTINI

This simple crowd-pleasing after-dinner sip is
a perfect pick-me-up after an indulgent meal.
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INGREDIENTS

2 Oz SKYY Vodka

0.5 Oz Coffee liqueur

1 Oz Espresso, freshly brewed
0.5 Oz Simple syrup

To garnish, 3 coffee beans

METHOD

1. Add all of the liquid ingredients
to a cocktail shaker filled with ice

2. Shake vigorously until chilled
(this is crucial to give the cocktail
it’s iconic foamy top)

3. Strain into a chilled coupe or
martini glass

4. Garnish with whole coffee beans,
if you want, and enjoy!

— TIP ——

For the ultimate foamy top, make sure
you shake your cocktail vigorously.

More drink inspiration at
TheMixer.com



